Hearty Beef Chili
Makes: About 8 servings
Ingredients
· 2 lbs. ground beef 
· 1 medium onion, diced 
· 3 cloves garlic, minced 
· 2 cans (15 oz. each) kidney beans, drained and rinsed 
· 1 can (15 oz.) black beans, drained and rinsed 
· 2 cans (14.5 oz. each) diced tomatoes 
· 1 can (15 oz.) tomato sauce 
· 1½ cups beef broth 
· 3 tbsp. chili powder 
· 2 tsp. ground cumin 
· 1 tsp. paprika 
· 1 tsp. salt 
· ½ tsp. black pepper 
· 1 tbsp. brown sugar (optional) 
· 1–2 tbsp. tomato paste (optional, for a thicker chili) 

Contains
No major allergens







Directions
1. Brown the beef.
In a large pot, cook the ground beef and onion over medium-high heat until the beef is completely browned. Drain excess grease.
2. Add the garlic.
Add the garlic and cook for about 30 seconds.
3. Add remaining ingredients.
Stir in the kidney beans, black beans, diced tomatoes, tomato sauce, beef broth, chili powder, cumin, paprika, salt, pepper and brown sugar.
4. Simmer.
Bring to a gentle boil, then reduce heat and simmer uncovered for 30–45 minutes, stirring occasionally. If using tomato paste, add it during this step.
The chili should be thick but still have enough liquid to reheat well after freezing.
Freezing
1. Allow the chili to cool completely. 
2. Pour into a freezer-safe container or heavy-duty freezer bag. 
3. Leave about 1 inch of space at the top if using a rigid container because the chili will expand as it freezes. 
4. Seal, label and freeze flat if using a freezer bag.












FROM FROZEN
Stovetop:
1. Place frozen chili in a large pot. 
2. Add ½ cup water or beef broth. 
3. Cover and heat over medium-low, stirring occasionally as it begins to thaw. 
4. Once thawed, bring to a gentle simmer and cook for 15–20 minutes, until heated through and the center reaches 165°F. 
Microwave:
1. Transfer frozen chili to a microwave-safe container. 
2. Cover loosely. 
3. Microwave in 3–4 minute intervals, stirring between intervals. 
4. Continue until completely hot, reaching 165°F throughout.
















Hearty Beef Chili — 5 Freezer Meals
Makes: 5 freezer meals
Servings: About 8 per meal
Ingredients
Meat & Vegetables
· 10 lbs. ground beef 
· 5 medium onions, diced 
· 15 cloves garlic, minced 
Beans & Tomatoes
· 10 cans (15 oz. each) kidney beans, drained and rinsed 
· 5 cans (15 oz. each) black beans, drained and rinsed 
· 10 cans (14.5 oz. each) diced tomatoes 
· 5 cans (15 oz. each) tomato sauce 
· 7½ cups beef broth 
Seasonings
· 15 tbsp. chili powder (just under 1 cup) 
· 10 tsp. ground cumin 
· 5 tsp. paprika 
· 5 tsp. salt 
· 2½ tsp. black pepper 
· 5 tbsp. brown sugar (optional) 
· 5–10 tbsp. tomato paste (optional) 






Directions
1. Brown the beef
In several large stockpots, brown the 10 lbs. ground beef with the diced onions.
Because this is a large batch, I recommend cooking the beef in 2–3 batches rather than trying to brown all of it in one pot. Drain excess grease.
2. Add the garlic
Add the minced garlic and cook for about 30 seconds.
3. Combine everything
Divide the cooked beef mixture among your large pots.
Add:
· Kidney beans 
· Black beans 
· Diced tomatoes 
· Tomato sauce 
· Beef broth 
· Chili powder 
· Cumin 
· Paprika 
· Salt 
· Pepper 
· Brown sugar, if using 
· Tomato paste, if using 
Stir everything together.
4. Simmer
Bring the chili to a gentle boil, then reduce the heat and simmer 30–45 minutes, stirring occasionally.
The chili should be thick but still have enough liquid to reheat nicely after freezing.
Taste and adjust the seasonings if needed.

Divide Into 5 Freezer Meals
Divide the finished chili evenly among five freezer-safe containers or heavy-duty freezer bags.
Each meal should contain approximately 8 servings.
If using freezer bags
· Allow the chili to cool completely first. 
· Pour into the bags. 
· Press out as much air as possible. 
· Seal tightly. 
· Lay the bags flat on a baking sheet and freeze. 
· Once frozen solid, they can be stacked upright or flat. 
If using containers
Leave approximately 1 inch of space at the top to allow for expansion during freezing.


